


Annexure –I    

University of Mysore, Mysuru 

Syllabus structure for 1st to 6th Semester  

B. Sc. SEP 2024 (CBCS) Syllabus for Food Science and Nutrition as an Optional subject 

from the Academic Year 2024-25. 
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Paper Title Marks 
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1. 

FSNT-1 A  DSC-1 Theory 3 Human Physiology 80 20 

FSNP- 1.1 A Practical 2 Human Physiology 40 10 

2. FSNT –1 B    DSC-2 Theory 3  Human Nutrition 80 20 

FSNP- 1.1 B Practical 2  Human Nutrition 40 10 

 

3. 

FSNT –1 C DSC-3 Theory 3  80 20 

FSNP – 1.1 C Practical 2  40 10 

4. FSNT-1 D DSC-4 Theory 3  80 20 

FSNP- 1.1D Practical 2  40 10 

 

5 

FSNT-E1 DSE-1 Theory 3  80 20 

FSNP- E1.1 Practical 2  40 10 

FSNT-E-A1 DSE-2 Theory 3  80 20 

FSNP-E-

A1.1 

Practical 2  40 10 

FSNT- 1     SEC Theory 2  
80 20 

 

6. 

FSNT-E-B1 DSE- 1 Theory 3  80 20 

FSNP-E-

B1.1 

Practical 2  40 10 

FSNT-E-B1 DSE-2 Theory 3  80 20 

FSNP-E-

B1.1 

Practical 2  40 10 

FSNT -2 SEC Theory 2  40 10 

 

 

 

 

 



SYLLABUS:  FOOD SCIENCE AND NUTRITION 

I SEMESTER 

Credits: 5 (L:T:P = 3:0:2)(3+4=7Hrs per week) 

DSC-A: Human Physiology    Paper code: FSNT/P1 48 + 64 = 112Hrs 

Objectives 

1. To understand the structure and physiology of various organs 

2. To obtain a better understanding of the principles of nutrition through the study of 

physiology 

3. To provide an overview of the major macronutrients relevant to human health. 

 

DSC-A: Human Physiology (Theory) Paper code:FSNT-1A         3Credits= 48Hrs 

Unit-1: Introduction to Human Body       10Hrs 

A. Basic concepts of Organs, tissue and cell 

B. Cellular organelles – structure and functions 

C. Musculo – Skeletal System 

D.  Sense Organs 

Unit-2: Circulatory Systems                14Hrs 

A. Blood- Composition, blood groups and Functions  

B. Structure and Functions of Lymph System 

C. Cardiovascular system – Structure and functions of heart, Properties of Cardiac 

Muscle and Functional Tissues 

D. Cardiac Cycle, Heart Rate, Cardiac Output, Blood Pressure (Systolic & Diastolic 

Blood Pressure), ECG 

E. Respiratory System- Physiological Anatomy of Respiratory Tract, Mechanism of 

Respiration 

F. Transport of Respiratory Gases in blood, Gaseous Exchange in lungs and Tissues 

Unit-3: Digestive System and Excretory Systems                14Hrs 

A. Digestive System – Principal organs of the Digestive system: Structure and function 

– Mouth (Tongue, Teeth), Oesophagus, Stomach, Small Intestine, Large Intestine 

B. Principal accessory Organs: Structure and Function-Salivary glands, Liver, Gall 

bladder, Pancreas 

C. Excretory System: Structure and Function – Excretory system, Kidney, Nephron 

D.  Urine Formation, Glomerular Filtration Rate (GFR), Composition of Urine 

Unit-4: Nervous and Endocrine Systems             10Hrs 

A. Nervous System- Structure and Functions of Neuron, Brain 

B. Central Nervous system, peripheral Nervous System 

C. Endocrine Systems:  Structure and Functions – Pitutary, Thyroid and Parathyroid, 

Adrenals and Gonads  

D. Endocrine Functions of Pancreas, Heart, Liver, Kidney 

E.  Reproduction System (in brief) 

**************** 



Course Outcomes: At The end of the course the student should be able to 

1. Gain the basic Knowledge of human anatomy and physiology 

2. Define the main structures composing human body 

3. Explain Structure and functions of cells, tissues and organs, systems of the human 

body 

4. Relatively structures and functions of tissue 

5. Provides excellent preparation for careers in the health professions and / or 

biomedical research  

 

Pedagogy: Regular Lecturers, Demonstrations, Exercises on observation and follow up with 

group Discussions, case studies, ICT enabled teaching and learning experience in terms of video 

Lessons and documentary films shows.  

PRACTICALS      Human Physiology Paper code:FSNP-1.1A 2 Credits= 64 Hrs 

Objectives 

1. To gain knowledge on the microscopic observation of various tissues and cells 

2. To outline the principles of menu planning, ingredient composition of foods and 

meals, recipe construction for macronutrients. 

 

LIST OF EXPERIMENTS 

1. Microscope and its Uses 

2. Histology of epithelial, connective, muscular and nervous tissues 

3. Enumeration of RBC and WBC Count. 

4. Determination of pulse rate.  

5. Determination of Blood Pressure. 

6. Determination of Bleeding time and Coagulation Time.  

7. Identification of Blood Group and RH factor.  

8. Estimation of Haemoglobin (Sahlis’s or Drabkin Method).  

9. Qualitative Analysis of Albumin in samples. 

10. Qualitative Analysis of Glucose in samples. 

11. Institutional /field visits/trips 

 

Learning Outcomes -Students will acquire skills 

1. on operation of microscope, and identify different tissues and cells  

2. on different types of measurements used in food processing 

3. in Planning and standardization of macronutrient rich recipes for different age 

groups  

 



 

REFERENCES BOOKS 

1. Chatterjee C C( 2016), Human Physiology volume 1 medical allied agency, Kolkata. 

2. Chatterjee C C( 2016), Human Physiology volume 2 medical allied agency, Kolkata. 

3. Sembulingam, K. (2000) essentials of medical physiology, Jay pee brothers medical 

publishers(P) ltd, New Delhi. 

4. Chaudhary, K (1993) Concise medical physiology, new central book agency, (parenteral) 

ltd, Calcutta. 

5. Kathleen J.W.Wilson, Anne Waugh, Allison grant.ross and Wilson anatomy (2014). 

6. Physiology in health and illness, 12th edition Elsevier publication, New Delhi  

7. Jain AK(2012) Text book of Physiology Volume 1 and Volume 2, APC publications, 

New Delhi. 

8. Human physiology Vol I &II – C C Chatterjee, Medical Allied agencies. 

9. Review of medical physiology- W F Mukherjee, Tata McGraw Hill. 

10. Text book of Physiology Vol I &II A K Jain, Avical Publishing Co., New Delhi. 

11. Textbook of Medical Physiology 9th Ed. - Guyton A C. Hall, J E 1996: Prism Books 

Text book of medical physiology, Sembulingam. 

12. Kale, C.A. and Nail, E Samson Wright’s Applied Physiology, Oxford University press, 

13. Griffins, M. Introduction to Human Physiology, Mac Millan and Co. 1974.  

14. Green, J.H. An introduction to human physiology, Oxfords University Press 1972.  

15. Best C.H. and Taylor N.B., The living body, Asia publishing House, 1975. 

16. Fundamentals of clinical chemistry edited by Tietz NW WB Saunders Co. 1976  

17. Fundamentals of biochemistry- J.L. Jain, S.Chand& Company Ltd, Ram New Delhi   

18. Text book of biochemistry with clinical correlation, T M Delvin – Wiley Lissinc 

19. Harpers biochemistry- R K. Murray, D K Granner, P A Mayes, V W Rodwell- Macmillan 

Worth Publishers 

20. Guthrie H.: Introductory Nutrition (6th ed.) Times Mirror/Mostry Publishing, 1986  

21. Robinson, Lawler: Normal & Therapeutic Nutrition (17th ed.) Macmillan 1986. 

22. Swaminathan S.: Advanced textbook on food & nutrition Vol. 1 & n (2nd ed. Revised _ 

enlarged) Bapp Co. 1985.  

23. Robinson. Basic Nutrition and Diet Therapy (8th edition) Shills and Young. Modern 

Nutrition in Health and Disease. 

24. Bamji MS, Krishnaswamy K, BrahmamGNV.Textbook of Human Nutrition, 3rd edition. 

Oxford and IBH Publishing Co. Pvt. Ltd. 2009. 

25. Srilakshmi .Food Science, 4th Edition. New Age International Ltd. 2007. 

26. Wardlaw MG, Paul M Insel . Perspectives in Nutrition, Fourth Edition. Mosby 2001. 

Introduction to Human Nutrition ed.Gibney et al, Blackwell Publishers, 2005 

27. Guyton, A.C. Functions of the Human Body, W.B. Saunders Co., Philadelphia 

28. Vander, A.J, Sherman, J.H. and Luciano, D.S. Human Physiology - the Mechanisms of 

Body Functions, 2nd ed., TMH Publishing Co., Ltd., 

29. Subramaniam, S. and Madhavan Kutty, K. 1971. The Text Book of Physiology, 1st ed., 

Orient Longman Ltd. 

30. Ham, A.W., Histology, Latest edition. Pitman Medical Publishing Ltd., London 



II SEMESTER 

        

Credits: 5 (L:T:P = 3:0:2)(3+4=7Hrs per week) 

DSC-B: Human Nutrition Paper code: Paper code:FSNT-1B  48 + 64 = 112Hrs 

Objectives 

1. Provide a solid knowledge base from which can describe and explain the 

importance of water, micronutrients and identify their roles within a functioning 

organism. 

2. Discuss the scientific rationale for defining nutritional requirements in healthy 

individuals and populations 

3. Know the aims and objectives for assessing the nutritional status of an individual 

and the community 

DSC-B: Human Nutrition (Theory)                 3 Credit= 48Hrs 

Unit 1: Definition of food, nutrition, health      12Hrs 

A. Introduction: Food and its relation to health, objectives in the study of nutrition  

B. RDA for various nutrients, age, gender, physiological state 

C. Energy: Definition, forms of energy, units of measurements, physiological fuel value 

of energy, determination of energy value of foods 

D.  BMR – Definition, Determination and factors affecting energy requirements, diet 

induced thermo genesis (SDA) 

E. Water: Functions, requirements, sources 

Unit 2: Macronutrients        12Hrs 

A. Protein – Classification, functions, digestion and absorption (in brief), RDA, sources 

and deficiencies. 

B. Carbohydrate - Classification, functions, digestion and absorption (in brief) RDA, 

sources and deficiencies. Dietary fiber – types and functions. 

C: Fat – Classification, functions, digestion and absorption (in brief), RDA, sources and 

deficiencies.  

Unit 3: Micronutrient – Vitamins        12Hrs 

A. Fat soluble vitamins (A, D, E, K) – function, RDA, sources and deficiency and excess 

B. Water soluble vitamins: Thiamin, Riboflavin, Niacin, B12, Folic acid, Biotin and 

Vitamin C: functions, RDA, food sources, deficiencies and excess 

Unit 4: Micro nutrient – Minerals       12Hrs 

A. Macro minerals – Calcium, Phosphorous and Magnesium, Sodium, Potassium, 

Chlorine: Functions, absorption, RDA, sources and deficiencies. 

B. Micro minerals – Iron, Zinc, Fluorine and Iodine: Functions, absorption, RDA, sources 

and deficiency 

 

**************** 

  



Course outcome 

1. Gain knowledge in basic terminology, aspects of nutrition & functions of food in 

healthy life sustenance 

2. Understand function of nutrients, dietary sources, consequence of deficiency and 

excess 

3. Understand the food composition and concept of energy balance 

4. Equip with knowledge and understanding on importance of water 

5. Understand the nutritional management of deficiency disorders. 

6. Understand the nutritional management of deficiency disorders. 

Pedagogy: Regular class teaching, seminars and assignments and record works related to their 

practical works, field visits/trips.  

PRACTICALS      Human Nutrition Paper code:FSNP-1.1B  2Credit= 64 Hrs 

Objectives 

1. To learn the analytical steps to assay constituents present in blood and urine 

samples. 

2. To identify and prepare meal rich in micronutrients and to learn the edible 

portions of commonly consumed fruits and vegetables.  

3. To learn the methods for assessing the nutritional status of an individual and the 

community with standard measures and questionnaires.  

4. Institutional /field visits/trips 

 

LIST OF EXPERIMENTS 

1. Weights and measure – a) Standard measures 

 b) Standardisation of hand and Household measures. 

2. Identification of macronutrients rich food from food groups and derivation of mean nutritive 

value of each food groups. 

3. Identification of micronutrients rich food from food groups and derivation of mean nutritive 

value of each food groups. 

4. Development and Standardization of recipes for macro and micronutrients supplementation. 

5. Recommended Dietary Allowances/ Nutritive values of foods. 

6. Value addition/Enhancing the traditional recipes with specific nutrients (Protein, 

Carbohydrate, Fat, Vitamin A, Vitamin C, Calcium and Iron). 

Learning Outcomes -Students will acquire skills 

1. On planning, preparation of micronutrients rich recipe and compute requirements 

for different age groups.  

2. On analytical technique for assessing Haemoglobin and constituents of urine 

sample.  

3. to perform the methods used for assessment of nutritional status. 

 

REFERENCES BOOKS 

1. Food and nutrition – Dr. M. Swaminathan 

2. Food facts and principles – Manay and Shadakshara Swamy 

3. Food science – Sumathi Mudambi 



4. Fundamentals of food and nutrition, Mudambi and Rajgopal 4th edition 2001 

5. Principles of food science by Borgstrom and Macmillon 

6. Food science by Potter and Hothkiss Judith E. Brown, Nutrition now, 3rd edition. 

Wads worthy, Thomas learning, 10 Davis drive Belmont C A 94002-3098 USA, 2002 

7. Barbara A. Bowmnaw and Robert M. Russell, Nutrition, Eight eiditio, ILSI press, 

Washington, DC, 2001. 

8. C. Gopalan, B.V. Ramasatri and S.G. Balasubramaniam, Nutritive value of Indian 

foods, NIN, ICMR, Hyderabad, 570007, India, 2007. 

9. Mehtab S Bamji, N Prahlad Rao, Vinpod Reddy, Text book of human nutrition, oxford 

IBH publishing Co. Pvt, Ltd., New Delhi, Calcutta. 

10. Sir Stanley Davidson, R Passmore, Human Nutrition and Dietetics. The English 

language book society and Churchill havingstome 1969. 

11. Kathleen Mahan L, Sylnia Escott – Stump, Krause’s food nutrition and diet therapy 

(11theidition) .Saunders Company, London. 

12. Passmore E. Davidson S(1986) human nutrition and dietetics. Liming stone publishers. 

13. Shil’s M.E,. Alfon J.A., Shike M(1994), Modern nutrition in health and diseases. 8th 

edition. 

14. William S.R,. Nutrtion and diet therapy 4th edition C.V Mos Company. 

15. Human physiology Vol I &II – C C Chatterjee, Medical Allied agencies   

16. Text book of Physiology Vol I &II A K Jain, Avical Publishing Co., New Delhi   

17. Textbook of Medical Physiology 9th Ed. - Guyton A C. Hall, J E 1996:  

18. Kale, C.A. and Nail, E Samson Wright’s Applied Physiology, Oxford University 

press,  

19. Griffins, M. Introduction to Human Physiology, Mac Millan and Co. 1974.  

20. Green, J.H. An introduction to human physiology, Oxfords University Press 1972.  

21. Best C.H. and Taylor N.B., The living body, Asia publishing House, 1975. 

22. Fundamentals of Biochemistry- J.L. Jain, S.Chand&Company Ltd, Ram New Delhi   

23. Harpers biochemistry- R K. Murray, D K Granner, P A Mayes, V W Rodwell- 

Macmillan Worth Publishers 

24. Guthrie H.: Introductory Nutrition (6th ed.) Mosby College Publishing, 1986  

25. Robinson, Lawler: Normal & Therapeutic Nutrition (17th ed.) Macmillan Publishing 

Co. 1986. 

26. Swaminathan S.: Advanced textbook on food & nutrition Vol. 1 & n (2nd ed. Revised 

_ enlarged) Bapp Co. 1985.  

27. Robinson. Basic Nutrition and Diet Therapy (8th edition) Shills and Young. Modern 

Nutrition in Health and Disease. 

 

 

 

 

 

 

 

PROFORMA OF INSTRUCTION AND EXAMINATION FOR B. Sc. DEGREE IN FOOD SCIENCE 

AND NUTRITION CBCS SYSTEM-DURATION OF THE COURSE: 3 YEARS (6 SEMESTERS) 
Semester Paper Title of the Credits Theory(100Marks) Paper Practical (50Marks) 



code paper L:T:P= 

Total 
C1 C2 C3 

Total 

Marks 

code 
C1 C2 C3 

Total 

Marks 

I 
FSNT-
1A 

Human 

Physiology 
3:0:2=5 10 10 80 100 

FSNP-
1.1A 

5 5 40 50 

II 
FSNT-

1B 

Human 

Nutrition 
3:0:2=5 10 10 80 100 

FSNP-

1.1B 
5 5 40 50 

III 
FSNT-
1C 

 3:0:2=5 10 10 80 100 
FSNP-
1.1C 

5 5 40 50 

IV  
FSNT-

1D 
 3:0:2=5 10 10 80 100 

FSNP-

1.1D  
5 5 40 50 

V  

DSE 

Opt Any 

1 elective 

DSE– 

1A 
 3:0:2=5 10 10 80 100 

DSE– 

1A 
5 5 40 50 

DSE– 

2A 
 3:0:2=5 10 10 80 100 

DSE– 

2A 
5 5 40 50 

SEC SEC -1  2:0:0=2 5 5 40 50      

VI 

DSE 

Opt Any 
1 elective 

DSE-

1B 
 3:0:2=5 10 10 80 100 

DSE– 

1B 
5 5 40 50 

DSE-

2B 
 3:0:2=5 10 10 80 100 

DSE– 

2B 
5 5 40 50 

SEC SEC -2  2:0:0=2 5 5 40 50      

 

Assessment Pattern   

Theory -10+10+80=100 

Practical – 5+5+40=50 

 

Internal assessment (20=10+10) 

C1 : Test 

C2 : Seminar / Assignment  

Semester End Examination 

C3: SEE 80Marks  

Internal assessment (10=5+5) 

C1: Record/ Report/ Assignment 

C2: Practical test 

Semester End Examination- 40Marks 

C3: Practical Proper (Record/ Report+ Viva+ Performance)-  

Theory Question Paper Pattern - 80Marks  

Part – A 

Answer all the questions:        (6X2=12) 

Question from 1 to 6 

Part – B 

Answer any Six of the following questions:     (6X3=18) 

Question from 7 to 14 

Part – C 

Answer any Four of the following questions     (4X5=20) 

Question from 15 to 20 

Part – D 

Answer Three of the following questions:      (3X10=30) 

Question from 21 to 25 


